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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain an excellent fading inhibitor for articles such as a 
carote noid pigment-containing beverage, food, feed, medicine, quasi-medicine, sanitation 
supplies, cosmetic, etc., without deteriorating qualities which these articles essentially have, 
and to provide a method for preventing fading using the fading inhibitor. 
SOLUTION: This fading inhibitor of a carotenoid pigment comprises an extract of pecan nuts 
or the extract and vitamin E as active ingredients. This carotenoid pigment composition is 
characterized by mixing a carotenoid pigment with the fading inhibitor. This fading preventing 
method of carotenoid pigment is characterized by mixing a carotenoid pigment-containing 
food, beverage, medicine, quasi-medicine, sanitation article or cosmetic with the fading 
inhibitor. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The tenebrescence inhibitor of the carotinoid system coloring matter which contains a pecan 
nuts extract as an active principle. 

[Claim 2] The tenebrescence inhibitor of a pecan nuts extract and the carotinoid system coloring matter 
which contains vitamin E as an active principle. 

[Claim 3] The tenebrescence inhibitor of the carotinoid system coloring matter according to claim 2 
characterized by blending vitamin E at a rate of the 0.01 - 2.0 weight section to the pecan nuts extract 1 
weight section. 

[Claim 4] The carotinoid system coloring matter constituent with which the tenebrescence tightness 
characterized by blending a tenebrescence inhibitor given in carotinoid system coloring matter at either 
of claims 1, 2, and 3 has been improved. 

[Claim 5] The tenebrescence prevention approach of the carotinoid system coloring matter characterized 
by blending the tenebrescence inhibitor of a publication at either of claims 1, 2, and 3 at the eating-and- 
drinking article containing carotinoid system coloring matter, feed, drugs, quasi drugs, a hygiene supply, 
or perfumery and cosmetics. 

[Claim 6] The tenebrescence prevention approach of the carotinoid system coloring matter characterized 
by blending a carotinoid system coloring matter constituent according to claim 4 as a coloring agent in 
manufacture of an eating-and-drinking article, feed, drugs, quasi drugs, a hygiene supply, or perfumery 
and cosmetics. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** wor d which can not be translated. 
3. In the drawings, any words are not translated. 

DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention is added in detail about the tenebrescence inhibitor and the 
tenebrescence prevention approach of carotinoid system coloring matter to an eating-and-drinking 
article, feed, drugs, quasi drugs, a hygiene supply, perfumery and cosmetics, etc. The desirable color 
tone of a proper etc. is held on these goods at stability, and it is related with the tenebrescence 
prevention approach of carotinoid system coloring matter content goods of using this tenebrescence 
inhibitor for the tenebrescence inhibitor list which can prevent effectively the tenebrescence (fade) of the 
carotinoid system coloring matter contained in these goods. Furthermore, it is related with the 
tenebrescence prevention approach of carotinoid system coloring matter content goods of using this 
tenebrescence inhibitor for the tenebrescence inhibitor list which makes an active principle the thing 
which comes in detail to add the vitamin E known by a pecan nuts extract or this as an anti-oxidant. 
[0002] 

[Description of the Prior Art] Coloring matter, such as a carotinoid system of the natural product origin, 
oxidizes by heat, light, or oxygen, and tenebrescence or discoloring are known well. Many proposals are 
already made about discoloration of such unstable coloring matter, and the tenebrescence prevention 
approach, for example, ************ f or carotinoid system coloring matter, an approach (JP,10- 
94381, A), etc. of containing the fading inhibitor (JP,6-207172,A), sunflower seed extract, and tea extract 
which make an active principle the water or the water ethanol extract of rutin and/or quercetine (JP,54- 
10568,B), and the hamamelis as an active principle as a tenebrescence inhibitor of a paprika pigment — 
others ~ addition of ascorbic acids and tocopherols is known. Although each of these tenebrescence 
inhibitors showed suitable effectiveness, they had the case where the effectiveness which may be 
satisfied depending on the target food was not acquired in addition. Moreover, when ascorbic acids were 
used, there is a fault, like yellowish color comes out, there is a problem in the effect of the ease, the 
aroma, and the taste on [ on handling ] etc. further, and the effectiveness which can not necessarily be 
satisfied was not acquired. 
[0003] 

[Problem(s) to be Solved by the Invention] The purpose of this invention is offering the tenebrescence 
prevention approach the tenebrescence of these goods being prevented and having used this 
tenebrescence inhibitor for the outstanding tenebrescence inhibitor list, without affecting the quality 
which the drink containing carotinoid system coloring matter, such as carotene coloring matter, a 
paprika pigment, and ANATO coloring matter, food and feed, drugs, quasi drugs, a hygiene supply, 
perfumery and cosmetics, etc. have essentially. 
[0004] 

[Means for Solving the Problem] As a result of this invention persons' examining many things about 
tenebrescence prevention of carotinoid system coloring matter in consideration of such a situation, a 
header and this invention were completed for having the tenebrescence prevention effectiveness that 
what used together a pecan nuts extract, and this and vitamin E was excellent. 
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[0005] This invention according to claim 1 is the tenebrescence inhibitor of the carotinoid system 
coloring matter which contains a pecan nuts extract as an active principle. This invention according to 
claim 2 is the tenebrescence inhibitor of a pecan nuts extract and the carotinoid system coloring matter 
which contains vitamin E as an active principle. This invention according to claim 3 is the tenebrescence 
inhibitor of the carotinoid system coloring matter according to claim 2 characterized by blending 
vitamin E at a rate of the 0.01 - 2.0 weight section to the pecan nuts extract 1 weight section. This 
invention according to claim 4 is a carotinoid system coloring matter constituent with which the 
tenebrescence tightness characterized by blending a tenebrescence inhibitor given in carotinoid system 
coloring matter at either of claims 1, 2, and 3 has been improved. This invention according to claim 5 is 
the tenebrescence prevention approach of the carotinoid system coloring matter characterized by 
blending the tenebrescence inhibitor of a publication at either of claims 1, 2, and 3 at the eating-and- 
drinking article containing carotinoid system coloring matter, feed, drugs, quasi drugs, a hygiene supply, 
or perfumery and cosmetics. This invention according to claim 6 is the tenebrescence prevention 
approach of the carotinoid system coloring matter characterized by blending a carotinoid system 
coloring matter constituent according to claim 4 as a coloring agent in manufacture of an eating-and- 
drinking article, feed, drugs, quasi drugs, a hygiene supply, or perfumery and cosmetics. 
[0006] 

[Embodiment of the Invention] This invention is explained below at a detail. The pecan nuts extract 
which is the active principle of the tenebrescence inhibitor of this invention is an extract which extracts 
the vegetable seed or vegetable seed husks of the Juglandaceae pecan group, and is obtained, and is an 
extract obtained by extracting the vegetable seed or vegetable seed husks which belongs to the 
Juglandaceae pecan group in detail with the hydrated compound of organic solvents, such as water and 
alcohol, or an organic solvent. 

[0007] The vegetation of the Juglandaceae pecan group used by this invention is distributed over Central 
America mainly from North America, the embryonic area of the seed is made edible more from ancient 
times, and the whole seed is called pecan nuts or PIKAN nuts. What is necessary is not to limit 
especially the extract approach of the pecan nuts extract used for this invention, and just to perform it 
according to a conventional method. Below, the desirable extract approach is explained. As an 
extracting solvent, organic solvents other than water and the heated water, such as a methanol, ethanol, 
n-propanol, iso-propanol, and an acetone, are mentioned, and the mixed solvent of these independent or 
these water, and organic solvents is desirable. In a mixed solvent, the hydrated compound of the above- 
mentioned organic solvent is more desirable. 

[0008] What is necessary is not to limit especially the amount of the extracting solvent used, and just to 
let it be the amount of five to 100 times of the weight of the usually used pecan nuts or its husks. What 
is necessary is just to carry out at about 20 degrees C - 120 degrees C about extract temperature, in using 
water or hot water as an extracting solvent. Although it is not limited especially when using an organic 
solvent or a water organic solvent as an extracting solvent, it extracts under the temperature of 20 
degrees C - 30 degrees C preferably especially under a room temperature. Moreover, in water or a hot 
water extract, about extract time amount, it is good at about 5-60 minutes, but in the extract by the 
organic solvent or the water organic solvent, 24 - 96 hours is suitable. After extracting, each extracting 
solvent fusible part is obtained with means using a filter paper, absorbent cotton, etc., such as natural 
filtration and filtration under reduced pressure, subsequently a solvent is distilled off with means, such 
as filtration under reduced pressure, and the pecan nuts extract which is the active principle of the 
tenebrescence inhibitor concerning this invention is obtained by performing freeze drying and spray 
drying if needed further. 

[0009] In this way, the pecan nuts extract obtained has the effectiveness of very high carotinoid system 
coloring matter tenebrescence prevention, and can demonstrate still more powerful effectiveness by 
using vitamin E together. 

[0010] The pecan nuts extract and vitamin E which are used for this invention have high safety, and 
even if it adds processing means, such as heating, the effectiveness is stable, without being lost. 
Therefore, the effectiveness excellent in fading prevention of carotinoid system coloring matter can be 
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done so by using these matter as a fading inhibitor. 

[001 1] The coloring matter set as the object of the tenebrescence inhibitor of this invention is carotinoid 
system coloring matter, concrete — alpha-carotene, beta carotene, gamma-carotene, rutin, a 
cryptoxanthin, zeaxanthin, crocetin, a paprika pigment, ANATO, and a gardenia — yellow coloring 
matter, lycopin coloring matter, etc. are mentioned. These coloring matter is independent, or two or 
more kinds are mixed on goods, such as ingesta, and it may be contained in them. 
[0012] Furthermore, as vitamin E used together in the tenebrescence inhibitor of this invention, there is 
ester with the others and these which are composition or the natural alpha-tocopherol, the beta- 
tocopherol, the gamma-tocopherol, delta-tocopherol, epsilon-tocopherol, zeta-tocopherol, eta- 
tocopherol, etc., an acetic acid, a succinic acid, or a nicotinic acid, it is independent, or two or more 
kinds can be mixed and used. 

[0013] although the tenebrescence inhibitor, i.e., the pecan nuts extract, or pecan nuts extract, and 
vitamin E of this invention according to claim 1 to 3 were combined - the amount used - per [ 0.02 ] 
carotinoid system coloring matter 1 weight section - the 3.0 weight sections — it is the 0.3 - 1.0 weight 
section preferably. To carotinoid system coloring matter, when there is less blending ratio of coal of a 
tenebrescence inhibitor than a lower limit, the fading prevention effectiveness to expect is not acquired. 
On the other hand, when there is more blending ratio of coal of a tenebrescence inhibitor than a upper 
limit, it may be in the condition which is not desirable on organic functions. Moreover, when using 
together a pecan nuts extract and vitamin E as a tenebrescence inhibitor, it is desirable to carry out 0.01- 
2.0 weight section combination of the vitamin E to the pecan nuts extract 1 weight section. When there 
is less blending ratio of coal of vitamin E than a lower limit, the tenebrescence prevention effectiveness 
to expect is not acquired, but when [ than a upper limit ] more, it may be in the condition which is not 
desirable on organic functions. 

[0014] Next, this invention according to claim 4 is described. This invention according to claim 4 is a 
constituent which comes to blend the above-mentioned tenebrescence inhibitor with carotinoid system 
coloring matter. This constituent can perform emulsification using emulsifiers, such as gum arabic, and 
can also make it the gestalt of a carotinoid system coloring matter emulsification constituent. When the 
constituent concerning this invention is a carotinoid system coloring matter emulsification constituent, it 
is desirable to blend an emulsifier, a specific-gravity-adjustment agent, fats and oils, and polyhydric 
alcohol. When using carotinoid system coloring matter as an emulsification constituent, carotinoid 
system coloring matter is usually blended to a coloring matter emulsification constituent 0. 1 to 5.0% of 
the weight, moreover, the carotinoid system coloring matter with which the loadings of the 
tenebrescence inhibitor in a carotinoid system coloring matter emulsification constituent are contained in 
this constituent - being based - determining - ****ing - the carotinoid system coloring matter 1 
weight section — receiving — the tenebrescence inhibitor 0.02 - the 3.0 weight section — 0.3 - the 1.0 
weight section are preferably suitable. To carotinoid system coloring matter, when there are few 
loadings of a tenebrescence inhibitor than a lower limit, the tenebrescence prevention effectiveness to 
expect is not acquired. On the other hand, when many tenebrescence inhibitors beyond the need are 
blended exceeding a upper limit, it may become not desirable on organic functions. 
[0015] Moreover, when this invention article is a carotinoid system coloring matter emulsification 
constituent, gum arabic is mentioned as a suitable emulsifier which can be used. Gum arabic is used as a 
water solution except impurity. A composite emulsifier can be used for this invention besides a natural 
product like gum arabic. For example, polyglyceryl fatty acid ester, sucrose fatty acid ester, etc. are 
mentioned. 

[0016] When this invention article is a carotinoid system coloring matter emulsification constituent 
using emulsifiers, such as gum arabic, a specific-gravity-adjustment agent is usually blended. Cane- 
sugar acetic-acid isobutyric-acid ester (it considers as Sucrose acetate iso-butyrate and Following SAIB) 
is one of those which can be used as a specific-gravity-adjustment agent. Two hydroxyl groups of cane 
sugar are esterified by the acetic-acid radical, as for SAIB, six pieces are esterified by the isobutyric-acid 
radical, and all eight more hydroxyl groups are permuted by the fatty acid. Therefore, it melts well in 
fats and oils, and is widely used as a specific-gravity-adjustment agent. Moreover, that what is necessary 
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is just to choose about the fats and oils which can be used for this invention according to the application 
of carotinoid system coloring matter pharmaceutical preparation, when using it for an eating-and- 
drinking article, feed, etc., what is necessary is just edible fats and oils, concrete — soybean oil, 
safflower oil, cotton seed oil, sesame oil, corn oil, sunflower oil, olive oil, oleum rapae, peanut oil, palm 
oil, palm oil, and rice - such arbitrary mixture etc. is mentioned to edible oiliness ingredient lists, such 
as animal-and-vegetable-oils fat, such as an oil, beef tallow, lard, and fish oil, or inside chain saturated 
fatty acid triglyceride of carbon numbers 6-12. 

[0017] Furthermore, as polyhydric alcohol which can be used for this invention, a glycerol, propylene 
glycol, a sorbitol, maltitol, etc. such arbitrary mixture, etc. are mentioned. 

[0018] The blending ratio of coal of each above-mentioned component in a carotinoid system coloring 
matter emulsifi cation constituent is suitably determined by the various eating-and-drinking articles with 
which a carotinoid system coloring matter emulsification constituent is usually added, feed, drugs, quasi 
drugs, a hygiene article, perfumery and cosmetics, etc. Especially the approach of emulsification is not 
limited and explains the approach of desirable emulsification below. 

[0019] The heating dissolution is carried out and about 100-150 degrees C takes after mixing edible 
oiliness ingredients, such as carotinoid system coloring matter and palm oil, and SAIB at a uniform 
mixed oil. Next, a pecan nuts extract, a gum arabic water solution, and propylene glycol are mixed, and 
it heat-sterilizes about 30 minutes at about 80 degrees C. here — a previous homogeneity mixing oil - 
adding — 5000 - lOOOOrpm — for 5-30 minutes - stirring — preliminary emulsification - carrying out — 
a high-pressure homogenizer ~ 200 - 250 kg/cm2 - high-pressure homogenization is carried out for 5 - 
10 minutes, and a carotinoid system coloring matter emulsification constituent is obtained. Moreover, as 
a tenebrescence inhibitor, in using together a pecan nuts extract and vitamin E, in case edible oiliness 
ingredients, such as carotinoid system coloring matter and palm oil, and SAIB are mixed, it adds further, 
and vitamin E also carries out the heating dissolution at about 100-150 degrees C, and prepares a 
homogeneity mixing oil. The art after this obtains the coloring matter emulsification constituent made 
into the purpose like the above-mentioned approach. In addition, it is good also as an emulsification 
constituent by the well-known approach. 

[0020] The tenebrescence inhibitor of this invention and a carotinoid system coloring matter 
emulsification constituent can be used for goods, such as various drinks, food and feed, drugs, quasi 
drugs, a hygiene supply, and perfumery and cosmetics. Here, there are what contains carotinoid system 
coloring matter essentially, and a thing colored by adding carotinoid system coloring matter in these 
goods. In the case of the former, fundamentally, the tenebrescence inhibitor of this invention is used, and 
when it is the latter, the carotinoid system coloring matter emulsification constituent containing a 
tenebrescence inhibitor is used. 

[0021] As an example of an eating-and-drinking article, liquid drink; ice cream, such as a soft drink, a 
fruit-juice drink, and an alcoholic beverage, Frozen desert and desserts, such as sherbet, ice cream, and 
jelly; A candy, chewing gum, Confectionery bakery products, such as a hard candy, Cookie, a pan, a 
jam, a pin center,large cream, a cake, and Japanese sweets; A cheese head, meat and fishery product; 
fresh Chinese-style noodles, such as fats-and-oils processed food; hums, such as dairy-products; 
margarine, such as butter and fermented milk, mayonnaise, and a dressing, and boiled fish paste, and 
****__ the processed food of wheat flour and starch, such as a wrapping sheet for nice - Chinese meat 
dumpling and instant noodles, health food, etc. can be mentioned. 

[0022] What is necessary is just to use it for these eating-and-drinking article suitably according to the 
gestalt of the eating-and-drinking article, when the component of the arbitration according to the 
purpose of use can be used and it adds this invention article. Generally, it is good to blend the 
tenebrescence inhibitor of this invention in 0.05 - 2.0% of the weight of the range preferably 0.01 to 
3.0% of the weight to the above-mentioned goods 0.0000002 to 0.45% of the weight, to the above- 
mentioned goods, when using the carotinoid system coloring matter constituent of this invention that 
what is necessary is just to blend 0.000015 to 0.1% of the weight still more preferably 0.000001 to 0.3% 
of the weight. 

[0023] Furthermore, this invention article can also be blended with various feed. As a gestalt of feed, the 
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object for cow training, egg gathering hen feed, the feed for fish breeding, etc. are mentioned. What is 
necessary is just to add this invention article suitably to these feed if needed. The addition of the 
tenebrescence inhibitor of this invention is 0.000015 - 0. 1 % of the weight still more preferably 
0.000001 to 0.3% of the weight preferably 0.0000002 to 0.45% of the weight, and the addition of a 
carotinoid system coloring matter constituent is preferably good to consider as 0.05 - 2.0% of the weight 
of the range 0.01 to 3.0% of the weight. 

[0024] The tenebrescence inhibitor and carotinoid system coloring matter constituent concerning this 
invention can be used for various drugs besides the above-mentioned goods, quasi drugs, a hygiene 
supply, perfumery and cosmetics, etc., for example, can be used for a tablet, a capsule, a liquefied oral 
medicine, drinkable preparations, a nutrition supplement drink, troches, a gargle, toothbrushing, a mouth 
deodorant, a ozostomia inhibitor, a skin lotion, a milky lotion, creams, a lip stick the other constituents 
containing the carotinoid system coloring matter or the added carotinoid system coloring matter of the 
raw material origin contained, or a product 

[0025] In the tenebrescence inhibitor of this invention, and a carotinoid system coloring matter 
constituent, other tenebrescence inhibitors and anti-oxidants can also be used together by request. 
[0026] 

[Example] Next, this invention is not restricted by these although an example etc. explains this invention 
in detail. 

[0027] The example 1 (manufacture of a pecan nuts extract) of manufacture 

The seed husks which removed and obtained the edible section of pecan nuts were pulverized, distilled 
water 500mL was added to lOOg of the grinding object, and the heating extract was performed for 10 
minutes under 1 10 degrees C. Filter paper filtration of a water fusible part was performed after cooling 
to the room temperature, vacuum concentration was carried out under 50 degrees C, water was distilled 
off, it freeze-dried further, and the target active principle (6.5g of fine particles of light brown, 6.5% of 
yield) was obtained. 

[0028] The infrared absorption spectrum of the active principle obtained by the above-mentioned 
approach was as follows, in addition, this spectrum measuring device - the method of preparation of IR- 
810 mold by Jasco Corp., and a sample - KBr - it carried out by law. 

The absorption peak of an active principle (cm- 1): 3400-3300 (broad), 1615, 1450, 1350, 1200, 1040, 
830 [0029] Example 1 (manufacture of a coloring matter constituent, paprika pigment constituent) 
4.0g (product made from SUTANGE) of paprika pigments, SAIB18.0g, and the mixture of 16.0g of 
palm oil were heated at 150 degrees C, and it considered as uniform oil solubility mixture. Next, 1.2g of 
pecan nuts extracts was dissolved in 54.0g of water, and heat sterilization was performed for the mixture 
which added and obtained gum arabic (30% of solid content) 266.8g, and propylene glycol 40.0g further 
for 30 minutes at 80 degrees C. Previous uniform oil solubility mixture was added here, it stirred by TK 
mixer (special opportunity -ized industrial company make) the condition for 5000 - lOOOOrpm and 5-30 
minutes, and preliminary emulsification was performed. Subsequently, high-pressure homogenization 
was carried out with the high-pressure homogenizer (gaulin company make) the condition for 200 - 250 
kg/cm2 and 5-10 minutes, and the carotinoid system coloring matter emulsification constituent was 
obtained. 

[0030] Example 2 (manufacture of a coloring matter constituent, paprika pigment constituent) 
Except for having changed the addition of a pecan nuts extract, the coloring matter constituent was 
obtained by the same approach as an example 1 . 

[003 1] Example 3 (manufacture of a coloring matter constituent, paprika pigment constituent) 
4.0g (product made from SUTANGE) of paprika pigments, SAIB18.0g, 16.0g of palm oil, and the 
mixture of 0.2g of vitamin E (Eisai Co., Ltd. make) were heated at 150 degrees C, and it considered as 
uniform oil solubility mixture. Next, 1.2g of pecan nuts extracts was dissolved in 53. 8g of water, and 
heat sterilization was performed for the mixture which added and obtained gum arabic (30% of solid 
content) 266.8g, and propylene glycol 40.0g further for 30 minutes at 80 degrees C. Previous uniform 
oil solubility mixture was added here, it stirred by TK mixer (special opportunity-ized industrial 
company make) the condition for 5000 - lOOOOrpm and 5-30 minutes, and preliminary emulsification 
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was performed. Subsequently, high-pressure homogenization was carried out with the high-pressure 

homogenizer (gaulin company make) the condition for 200 - 250 kg/cm2 and 5-10 minutes, and the 

carotinoid system coloring matter emulsification constituent was obtained. 

[0032] Examples 4-1 1 (manufacture of a coloring matter constituent, paprika pigment constituent) 

Except for having changed the addition of a pecan nuts extract and vitamin E (Eisai Co., Ltd. make), the 

coloring matter constituent was obtained by the same approach as an example 3. 

[0033] Example 12 (manufacture of a coloring matter constituent, beta carotene coloring matter 

constituent) 

Except for having changed the addition of having replaced with the paprika pigment and having used 
beta carotene (made in Roche vitamin Japan) and SAIB, and palm oil, the coloring matter constituent 
was obtained by the same approach as an example 3. 

0034] The presentation of each coloring matter constituent of examples 1-12 is shown in Table 1. 
0035] 
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[0037] The examples 1-5 (manufacture of a coloring matter constituent) of a comparison 
Except for having changed the class and addition of coloring matter and a tenebrescence inhibitor, the 
coloring matter constituent was obtained by the same approach as an example 1 or an example 3. 
[0038] The presentation of each coloring matter constituent of the examples 1-5 of a comparison is 
shown in Table 2. 
[0039] 



[Table 3] Table 2 









JtKM No. 






1 


2 


3 


4 


5 




1.0 


1.0 


1.0 


1.0 








— 


- 


- 


0. 45 


S A I B 


4.5 


4.5 


4.5 


4.5 


4.2 




4.0 


4.0 


4.0 


4.0 


4.5 




66.7 


66.7 


66.7 


66.7 


66.7 




10.0 


10.0 


10.0 


10.0 


10.0 






0.5 




0.3 




¥9 % yc 


0.5 




0.3 




0.5 








0.1 


0.1 


0.5 


TfC 






SI SB 








1 3 


1 4 


1 5 


1 6 


1 7 



chlorogenic acid: -- Tokyo - formation ~ vitamin-C [ by the industrial company ]: - vitamin-E [ by 
Takeda Chemical Industries, Ltd. ]: - the Eisai Co., Ltd. make [0040] The example 1 (manufacture of a 
coloring drink) of a trial 

Granulated sugar was mixed to purified water and Brix (fusibility solid content concentration) 10% 
syrup was prepared. It fills up a bevel -use transparence carboy at a time with 100ml of prepared syrup. 
Next, the carotinoid system coloring matter emulsification constituent of examples 1-12 and the 
examples 1-5 of a comparison is added by a unit of 0. 1% of the weight, respectively. It sterilized the 
condition for 80 degrees C and 20 minutes, and the coloring drinks 13-17 (coloring drink containing the 
coloring matter constituent of the examples 1-5 of a comparison) were manufactured in the coloring 
drink 1-12 (coloring drink containing coloring matter constituent of examples 1-12) lists (coloring 
drink No. was shown in Table 1 and 2). 

[0041] The example 2 (the tenebrescence prevention effectiveness of a pecan nuts extract) of a trial 
The tenebrescence prevention effectiveness of the carotinoid system coloring matter by the pecan nuts 
extract was evaluated, namely, - the coloring drinks 1, 2, 13, and 14 manufactured above - with a 
fluorescent lamp — constant temperature - it saved under 25 degrees C and 9000 luxs (lx) of 
fluorescence exposures using the constant humidity chamber (LH3014M, the Nagano science factory 
company make). About each coloring drink, the absorbance in the wavelength (480nm) of lambdamax 
of the 6-hour back of a fluorescence exposure and 17 hours after was measured with the 
spectrophotometer (UV-1200, Shimadzu Corp. make), and the coloring matter survival rate (%) was 
searched for by the following formulas. A result is shown in Table 3. 
[0042] 
[Equation 1] 

(%) =($3teJB»#w -loo 

[0043] 

[Table 4] Table 3 Tenebrescence prevention effectiveness of pecan nuts extract 
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63§2t#^ (%) 








^iy+'y^tttllfe (0 3) 


98. 2 


85.8 




*#*t77ttaft (0.5) 


98.5 


85.8 




W;>C (0.5) 


89.3 


0 




9u*9y Bt (0.5) 


85.9 


0 






73. 1 


0 



[0044] The pecan nuts extract is excellent in the tenebrescence prevention effectiveness as compared 
with the vitamin C and chlorogenic acid which are other water-soluble tenebrescence inhibitors as 
shown in Table 3. 

[0045] The contrast article in the above-mentioned table manufactured the coloring drink similarly, after 
obtaining the coloring matter constituent by the same approach as an example 1 except for not adding a 
tenebrescence inhibitor. The addition of a tenebrescence inhibitor is weight [ of the tenebrescence 
prevention component in the manufactured coloring matter constituent ] %. 

[0046] The tenebrescence prevention effectiveness of the carotinoid system coloring matter at the time 
of using together an example of trial 3 (tenebrescence prevention effectiveness when using together 
pecan nuts extract and vitamin E) pecan nuts extract and vitamin E was evaluated. The coloring matter 
survival rate 24 hours after a fluorescence exposure and of 56 hours and 78 hours after was searched for 
by the same approach as the example 2 of a trial about the coloring drinks 3, 4, 5, 6, 7, 8, 15, and 16. A 
result is shown in Table 4. 

[0047] When a pecan nuts extract and vitamin E were used together so that clearly from Table 4, the 
outstanding tenebrescence prevention effectiveness that it was durable from the case where the vitamin 
C and chlorogenic acid which are conventionally used as water-soluble tenebrescence inhibitors other 
than a pecan nuts extract, and vitamin E are used together was acquired. 
[0048] 

[Table 5] Table 4 Tenebrescence prevention effectiveness when using together pecan nuts extract and 
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56H*fB]$ 


78f$[ffl& 




'WyJttffl^l (0.3) 
«i^E (0.05) 


89.6 


82.7 


82.7 




^ty7ttttl$J (0.8) 
«;>E (0.05) 


91.7 


84. 1 


83.5 


^'fetfe*!' 5 


^yfyytttti^j (1.2) 
«5>E (0.05) 


89.2 


81.7 


81.7 




^Vtv^ttlti^ (0.3) 

miE (o.i) 


91.5 


85.8 


85.8 


cHywTT ' 


^vt^ttm^ (o.8) 

WIVE (0.1) 


93.9 


89.0 


88.0 




^yf^tttUtt (l 2) 

M;>E (0.1) 


93.4 


90. 5 


86.8 




M ? yc (o 3) 
WjyE (o.i) 


82.0 


72.7 


65.0 




*pp*y« (o.3) 

ttltt (0.1) 


70.0 


50.0 


0 






0 


0 


0 



[0049] Except not adding a tenebrescence inhibitor, the contrast article in the above-mentioned table 
manufactured the coloring drink similarly, after obtaining the coloring matter constituent by the same 
approach as an example 2. In addition, the addition of a tenebrescence inhibitor is weight [ of the 
tenebrescence prevention component in the manufactured coloring matter constituent ] %. 
[0050] Example 13 (manufacture of orange juice) 

Orange juice lOOOg was manufactured with the conventional method using the component of the 
following formula. 

** Part Blending ratio of coal (% of the weight) 

Orange fruit juice 2.0 fruit-sugar grape-sugar liquid sugar 1.4 citric acids Coloring matter constituent 
manufactured in the 0.02 examples 1 0.1 Orange perfume 0.1 water Remainder [0051] Example 14 
(manufacture of Orange jelly) 

Orange jelly lOOg was manufactured with the conventional method using the component of the 
following formula. 

** Part Blending ratio of coal (% of the weight) 

Orange fruit juice 30.0 granulated sugar 0.8 agars 15.0 citric acids Coloring matter constituent 
manufactured in the 0.2 examples 12 0.1 Orange perfume 0.1 water Remainder [0052] Example 15 
(manufacture of the feed for cow training) 

lOOOg of feed for cow training was manufactured with the conventional method using the component of 
the following formula. 

** Part Blending ratio of coal (% of the weight) 

Skimmilk powder 72.0 animal fat and oil 20.0 fish extractives powder 5.0 mineral mixture Coloring 
matter constituent manufactured in the 1.5 examples 3 1.5 [0053] 
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[Effect of the Invention] The carotinoid system coloring matter tenebrescence inhibitor of this invention 
makes a pecan nuts extract an active principle, makes an active principle what used vitamin E together 
to the pecan nuts extract further, and has the effectiveness excellent in tenebrescence prevention of 
carotinoid system coloring matter. Therefore, it is very useful for aiming at tenebrescence prevention of 
the carotinoid system coloring matter contained in these products by adding to an eating-and-drinking 
article, feed, drugs, quasi drugs, a hygiene supply, perfumery and cosmetics, etc. 
[0054] Furthermore, the product which the carotinoid system coloring matter constituent of this 
invention blended the above-mentioned tenebrescence inhibitor with carotinoid system coloring matter, 
and added as a coloring agent on goods, such as an eating-and-drinking article, and prepared this thing 
on them can prevent the tenebrescence of carotinoid system coloring matter over a long period of time. 

[Translation done.] 
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1 


2 


3 


4 


5 




1.0 


1.0 


1.0 


1.0 














0. 45 


SAIB 


4.5 


4.5 


4.5 


4.5 


4.2 




4.0 


4.0 


4.0 


4.0 


4.5 


77 trr#A 


66.7 


66.7 


66.7 


66.7 


66.7 




10.0 


10.0 


10.0 


10. 0 


10.0 






0.5 




0.3 




tr^ * yc 


0.5 




0.3 




0.5 








0.1 


0. 1 


0.5 












m% 




1 3 


1 4 


1 5 


1 6 


1 7 



b'^SVE :X— f^fttSS 
[0040] Kffefl 1 («ftttflOl8ft > 

9*8fc. WRUfc^n-yTSlOOml-fo^JlU 

&mim$.®izti?tio. lMx-rowaou so 

3-1 7 (JtiJ0!l~5^fe3gffljS^S-^tt 
MBttW: («ft«fWo. tt*lis.Kf*2*50 



[004 1 ] MM 2 ( V >y ^ ttHfll)^llfe|»jh 

tmi. 2. 13, i4co^t. «Brtt*fiaMia 

« (LH3 0 14M, ^tfyfmMHWttK) fcJ8V\ 
2 5-C, Ifflt9 0 0 Q/WA ( 1 x ) TTfitfFL 

1 7l$ltK£c7)Amax<7)ifcg (4 80nm) fcfcffS® 

m^mma ( u v- 1 2 0 0 . g^gftsratis) 
TMjeu WT<o*Tfi3eB#* (%) tm 



(7) »IS2002-53857 
11 12 
[0042] * * mi] 



[0043] 



* * [*?4 









m (%) 












*r/tj7i&mto (0.3) 


98.2 


85.8 


2 


^>f77ttttlft (0.5) 


98.5 


85.8 




m*c (0.5) 


89.3 


0 




JnoJ» & (0. 5) 


85.9 


0 






73. 1 


0 



is 3 ^*>i-vvm&®cmmj}M 



[0044] *3t*ufct*}0s ^yi-v^mtm *?, 8. is, i6tov^s KHM2tH«**a 

[0045] ±IE«+«)«fflUMi. ^f-feR&jtSfflSrSSiraU [ 0 0 4 7 ] *4 ± ? 7 7tt 

[0 046] mmms (^yt^^mmt^^y [0 04 8] 
m±mmonmm^tz, mmms. 4. 5. 6, ★ 







(%) 








56B#fW& 






Wiyltfoto® (0.3) 
M;>E (0.05) 


I 89.6 


82.7 


82.7 




**>ftftttH» (0.8) 
M;>E (0.05) 


91.7 


84. I 


83.5 




<*>M«ltt» (1.2) 
l?J;>E (0.05) 


89.2 


81.7 


81.7 




WttfttWft (0.3) 
fl>*>E (0.1) 


91.5 


85.8 


85.8 




<*>fj*aaj4fc (0.8) 

«;>E (0. I) 


93.9 


89.0 


88.0 




«*»ty*l*ffl* (1.2) 
^;>E (0.1) 


93.4 


90.5 


86.8 




ifiT/C (0.3) 
W>E (0.1) 


82.0 


72.7 


65.0 


#feft»16 


fwtv & (0.3) 
«;>E (0.1) 


70.0 


50.0 


0 






0 


0 


0 



(8) 



2002-53857 



1 3 

[0049] ±Mi&*<7>mmt. m&MjkMzmhvb 

MMXX'hh. 

[0 0 50] H«ajl 3 {^VVV : Jx~-X<m^) 
OOOgfrSjtLfc. 



14 



*u>i;mt 2. o 

^M7>'^IS^«l 1. 4 

?X>-iS 0. 0 2 

1 T'S^L£fefgffi£% 0. 1 

^vyypt 0. 1 

c o o 5 1 ] mmm 1 4 (*i/ys*»?y -<?>i!3i) 

OgfclijIU:. 

is # itefte («*%) 

jn-y^w 30. o 
?7-*-m o. 8 

«^ 15.0 
?x>l? 0. 2 

^JS(5II12T*3tL^fe#fi«t) 0. 1 
tvyvm^ 0. 1 



[oo52] hmm 1 5 ( ^mmmmm 
Ttm^mm^xmzi: *)*%&Lmffi®i o o 

* * lteS<te (M%) 

n 7 2. 0 

»fett» 2 0. 0 

fcx^X^^- 5. 0 

1- 5 

10 HM0m'ii!£UcfeSlfi$!fej 1. 5 
[00533 

TV>£. <!-c9*:*\ OCAA. «B, SIM 
*). ZtlhcDM&lz&ttltztn^SJ mm(o®& 

Kits-Hi. £ t ^zwbx^mx-hh . 

20 [0054] SEfcs ^m<r>iju^-j 4 mZMMAtftito 



(51) Int. CI. 7 
C 0 9 K 15/08 



F I 

C0 9K 15/08 



<72)*?H# JUffl A 

tt*Jl|«¥»mBA« 1 TI4»11* 



(72) ^BP^ E# ft 

M^JHS^HTBA^ 1 TS 4 #11# 

F^-A(#*) 2B150 AA02 AA05 AA08 AB02 AB05 
AB08 AB20 DD31 DD57 DE15 
4B018 MA01 MB05 MC04 MF01 
4H025 AA83 BA01 BA04 



0i 



